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ditions of handling and use after sampling may increase the hazard. Clin-
ical severity of a foodborne disease, available epidemiological information,
processing conditions, handling and ultimate use of the food are built into
these "case" numbers. A similar approach for selection of sampling plans
was adopted by the Committee on Evaluation of the Salmonella Problem
(NRC, 1969). The sampling plans proposed by this committee were rec-
ommended not for routine use but for application where a Salmonella
problem had been defined.

2-CLASS ATTRIBUTES SAMPLING PLANS

The 2-class attributes sampling plan simply classifies each sample unit
as acceptable (nondefective) or unacceptable (defective). In some plans,
the presence of any organism of a particular type, e.g., Salmonella, would
be unacceptable; in others, a limited number of organisms may be ac-
ceptable, e.g., Vibrio parahaemolyticus. In the latter, a boundary is
chosen, denoted by m, which divides an acceptable count from an un-
acceptable count. The 2-class plan rejects a lot if more than "c" out of
the "n" sample units tested were unacceptable.1 For example, a typical
2-class plan with n = 5 and c = 0 requires that five sample units be
tested and specifies a c value of 0 (see Table 6-1, case 10). The lot would
be rejected if any one of the five sample units tested was defective. Such
plans are used for Salmonella. The choice of n and c varies with the desired
stringency of the plan. By appropriate calculations the probability of ac-
ceptance can be determined for a lot of a given quality for any specified
sampling plan (see section below on operating characteristic curves). These
sampling plans are valid regardless of the statistical distributions of the
microbiological counts provided that an appropriate probability sampling
scheme has been used to select the units to be tested.

Military Standard 105D (DOD, 1963), which was developed to meet
mass-production quality requirements during World War II, is a prime
example of statistically designed single and multiple 2-class attributes

*n = number of sample units analyzed which are chosen separately and independently.

c = maximum allowable number of sample units yielding unsatisfactory test results, e.g.,
the presence of the organism, or a count above m.

m = a microbiological criterion that in a 2-class plan separates good quality from defective
quality; or in a 3-class plan separates good quality from marginally acceptable quality.

M = a microbiological criterion that in a 3-class plan separates marginally acceptable quality
from defective quality. Values at or above M are unacceptable.

case = a set of circumstances related to the nature and treatment of a food, categorized into
15 such sets which influence the anticipated hazard from the presence of specified bacterial
species or groups within a food (ICMSF, 1974).